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WELCOME MESSAGE 歡迎您！
WORLD OF
匯聚良機  Food has a way of bringing people together and that was 
certainly the case when 
it came to preparing this 
issue of AmbrosiA. The 
magazine of Hong Kong’s 
International Culinary 
Institute (ICI) is back 
with a bold new look and 
expanded content, bursting 
with insights, information 
and inspiration from chefs, 
culinary professionals and 
wine experts from every 
corner of the globe. 
Our Test Kitchen section 
kicks things off with a 
range of need-to-know 
information, from the 
amount of truffles exported 
from Italy each year to 
how to use the trendy tool 
known as a spiraliser. 
But there’s nothing quite 
like sinking your teeth into 
a topic, and our Features 
section comprises seven 
captivating stories on 
everything from the fine art 
of plating to China’s growing 
importance among wine-
loving nations. We meet chef 
André Chiang, one of the 
rising stars of the culinary 
world and the man behind 
the newly minted two-
Michelin-star Restaurant 
André. Our inaugural World 
Tour takes you to South 
America to learn about its 
intriguing blend of traditional 
culture and modern cuisine, 
and we visit San Francisco’s 
innovative new “museum” 
restaurant In Situ. 
Food and travel have never 
been so intertwined, as we 
discover in our look at the 
hot trend of gastronomic 
tourism. Finally, closer 
to home, we look back 
at how Hong Kong’s F&B 
industry has embraced 
international cuisines. 
And this is just the start.  
As we prepare for the 
opening of ICI’s new 
campus in 2018, we look 
forward to dishing up even 
more from the people 
and places that make food 
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